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ifrtbtme Jnrttttite
cAt Your Service

Maknv'o the Home

Effideni as thc
Factory.

AS

The Tribune Institute
experts have tested all
.articles described on this
page and know them to

equal thc claims of tht?
manufecturer*. The only
unknovvn element is that

of time, lor it is obviously impossible to
c;'v«- anv article the same wear and tear it
would rercive during weeks or months of
acttirl HIBgr Thc- material and construc¬
tion of each utensil are ronsidered. and it

d that all described here will give
'. rvi fully satisfactory, although
11 a- hi' -'¦ angth of wear cannot be guar-
antfirH definitely. Should my of our read¬
ers find that an article h?s broken down
under ordinary conditions before it has
%.in rvasonable service the facts should
be reported fully to this Institute. Both
the manufacturers and this Institute en-

deavc:' to present to our readers only
those articles that have real merit and are
of proper construction so as to give satis¬
factory service.

Pyrenc Fire Extinguisher.
Made by the Pyrene Mfg. Co., 52 Vanderbilt

Ave., New York City.
YOl* NEVER miss thc extinfruishcr until

\ fterward when
rj inwn. you may think

a _; in flrhicta il couUi
if only the lire company

in time, or if \vu haii Le-'.

TESTED AIDS FOR THE HOUSEHOLD
look in Part 11 Tribune Grapbk, for Dttailed lllustrations of thc Afpliancts Described on This Page

tO n .. flral stark'd!
Thal i< why Pyrenc inefli prepawflttoflfla. It

a 1 .--. cylinder aboul ;. fool longi nnd
W(.ij.t and is filltkl with ¦ quart
of some chemical thal knmither .*. biaa almost

instantly. It has a nozT-Io at ona and and «i

han.i '¦' whfch il can hc worked
like a pnmp. vYlien tha baadle is worked back

and forth the -' vdcai lh|aid can

*,(. pr. acted 1 en to twenty
Any woman having ordinary strength of

*uin,! handle the thintr, and tho
fact that the stream ei far make? it

t her to pat out thfl fire from si nffl
di.-lanre.
The flni.i BJ it il re!'';.~c.l prod ¦ heavy

- mt gai. wha h blanketa tbe flan-i- and cuti

..fT the air. Tho gTflflt value of thfl apparatus
ia that this fluid cause- DO damflge to clothes,
f.mitore, paintings or woodwork. Wherever
the fire broaka OUt the stream may bfl directed
without l'ear of thfl gOl-rotmding furnishings.

This de\u-e ia iotendfld for enwigeiiey use

at the start of ¦ fire. Its jiivsvtice l hould not,
however. delay thfl Fcndinir in of a fire alarm.
The automobilist carryinp ©ns "'' 9»*a* small

eztinguishers in his car reduces the premium
of his fire in.-.;r: nce 15 per eent. Price, ST; re*

diarging, fl.

National Water Motor Washer.
M.de hy the National Water Motor Co., Spring.

field, Ohio.
The N'atioral Water Motor Washer ll a DOOn

TRIBUNE INSTITUTE MAIL

HE letter* of inquiry that come to The Tribone Ini-titute refer to thc purrhase flf honsehold
app'iancts, lo questions of pure food, methtxls a* rooking. home eflicicncy and other mattera

of interest to t!ie flaaaflaiffl, The greater part ol these letters are ansv.ered personally, but
i i»w and then tc print extracts from those sshirh seem of general interest to housewives.
T

lo Keep Monld from Cheefle.
Will W tell in your uscful depa^trr.en,

.-p cheese from moulding? .T. 11. B.,
raa, V H.

directions given in the govern-
I Ita Kc-o-

ping cheeae that
haa | . tn w/rap it in a Biightly damp
cloth ami then and koap fl in ¦ cold

ropen the cloth, aprinklc it and
then lt ahOttld seem hardly ilamn to
the touch. Pai .¦ may he used in place

cloth. When it into a covered
dish the air should never he wholly excluried.
If this is done the cheese moulds more rapidly."

Why Cream of Tartar (aflflflfl More.
I have uaed cream of tartar for aeveral years

ilicinal purposes, and have ahvays paid 40
r,d for it. I called on our local drug-

.. pound, but
BM lni4p lt The price

hBd , -tat he kept very little
I t.'.u,--.; :. qaartar of a pound, for

hi draggial aaid that
ti.ri' cream of tartar, but that

. taking ac!\antage of
the war and the C*afl*)4|fl4aflt acarcity of some

drugs ta ra:?e the price of all even home prod-
ucts.

( kn nothing be done to protect the public from
thia iajaatiefll M. lf. \ ., Brooklyn.
We hava a-certained from an authority upon

the rabject that while cream of tartar is higher
in price than before the war, the increa-e i

only ahout 60 pei- cent. I'ackaare.- COBTaflhling a

quarter of a pound are Daoally -old at 16 cents.
The higher price «.;' creani of tartar is due

acarcity of ar-m:, froa arhich it is made.
With an attendant iniTfflBing cost owing *3
the failure of last year'.- wii.e crop-whieh was

only 29 per cent of normal in Kurope.adding
to this the difTiculty of procuring and the high
cost of labor, higher ocean freighfs, war risk
insurance, etc.. the BDOTa stated percentage ol'
increased cost ia fully accounted for.
Argol ia ¦ crystaliized deposit whieh forms

on the inaida Of eaflka and other receptaclesiri w/hicfa the juice of the grapes is placed.. At
least M per cent of the argo] prodoced la im¬
ported mostly from France and Italy, and re-Iflila at from CO to 70 cents a pound, whicn
seems reasonablp under present war conditions.

Ki- '. :¦ #'.*r&*i,s**4--.s.A>*,- .* ' *¦ ¦<¦¦ ¦. ¦

The wVautlmg Machine That Huns hy Water Power from an Ordinary Faucet.

to thfl houaewife tvhose botne ia bajyond the
reach of electricity and who has not a power
engine at hand. This flraaher produces just .-.a

efficient reaolta aa hand rubbing without the
aceompar.ying lahor. The tub is made of cedar
and ia mounted upon four wooden legp. The
motor ia ffljtened to th.- corer and la pro-
vid'd with two lenprths of hose, one ofwhic'i
ifl connected to the cold water faueet and
carriea the water to the motiir, while the other
conducts the paaiage of the water from the
motor to the sink. This stream of cold water

merely runs the motor. The tub la filled witli
hot water for the washing by disconnecting the
Bunply hose from the motor and attaching it to
the hot water faueet.
The braaa cylinder is protected l.y gatraniaad

iron casing-s, aml I strainer over the inlet valve
prevents any foreign matter from entering an.l
clogging the n-.eehanism. The motor has no

coil apringi or expoaed gears, and aparal
upon ordinary city water preaaore forty
pounds.
This i.-- a niachine of ihe "dolly" type, ln

whieh the eliithes are cleansed hy eonstantly
moTing them baek and forth in a tubful of hot
BOapy water. After connection is made the

r la itarted merely by openinpr; tho faueet.
Heavy blanketa or finer and lighter fabrics nre

ilei.nsed with rqual thoroughness in this
flraaher. The Brater consumption on forty
p.uind. of water pressurc was thn-o gall<>r.« a

n.inute. Price, $17.

Wear-Ever Aluminum Ware.
MBde by the Aluminum Cooking Utentil Co.,

New Kenainglon, Penn.
Where it is possihle to combine heauty, a

high degree of utility and durahility in one

Utenall, it seems as lf any woman ought to bo
ntiaVtled
The Wear-Ever ware does all this. Although

most of these utensils are stamped from shcet,
aluminum and made without seam or solder, ¦
few of them, such as the griddle, spider or

wallle iron, are of car.t aluminum.
Taken as a whole. this ware is very eatis-

factory< f'erlaiii pieces BM almost indispensa-
!r]o to tho well e(]uipped kitchen. Pancakes
r.ever itieJ* when baked on the east griddle. A
r.ew waffle mould is ordinarily anything but a

plflflflsnt imploment with which to deal, but
the first walHe made in the east waflk* mouM
is as finished a produet as the Iast.

PYt*4***ea en applieation to manufacturers.

Sherwood Dish Drainer.
Made by J. M. Sherwood Co., 154 Chamber.

Street, New York.
Dishes may not only be rinsed, but dried, in

the Sherwood Dish Drainer. This i.s quite ac¬

cording to the most approved methods of dish
(irying, for the dish towel is no longer an im-
portant member of society. A specal rack is
provided for the plates, with a basket for the
silver, and there is still f-pacc for the re=t
of the dishes.

Liberal applieation of very hot water, which,
by tho way, imniediately flows out of the small
hole in the bottom of the pan, soon leaves the
dishes dry and with a high polish. It is n
wise idea to place the drainer on a slightly
sloping surface, so that no water will remain
in the pan and interfere with the eompleto
dryinr* of the dishes.

B| corking the hole and removing the rack
the drainer can be made ir.to a very useful
Wfltertiarht pan for general household use.
Tho Sherwood Dish Drainer is a galvanized

pan* 17% inches long, lli*''* inches wide and -1
inches deep. It is fitted with a v/olded wire dish
rack and a silverware holder. Price, 7r> cents.

Ladd Beaters, Nos. 1 and 2.
M.de by United Royal tie* Corporation, 1133

Broadway, New York.
The housewifo who buys either of the Ladd

beaters is sure to bc satisfied. The only dif¬
ference in these devices lies in the size, the
:>maller beater, No. 1, being commonly used.
The eight beating blados, of which the man-

ufacturer is justly proud, give the machine
beating, agitating and aerating power, and the

direct centre tlrive makes the beator work

eflfltly and rapidly and without tripping over

its own toes.
While the Tribune Institute recognizes the

.'fliciency of the Ladd Beater and heartily ap-
proves it, its guarantee does not covcr the
claim that this utensil raakes two eggs go as

far as three or that for "shop, factory and
laboratory it i; the only reliable and efficient
beating, agitating and aerating utensii."
The Ladd Beaters Nos. 1 and 2 are nickel

plated. The eight beating blades and a centce
drive are the most important assets of the
machine. The handle is of the Alaska type.
Price Beater No. 1, 50 cents; Beater No. 2,
60 cents.

"Round File" Popular Gaa Lighter.
Made by Sriety Ga* Lighting Co., Haverhill,

Ma...
It seems odd that we should return to the

old time flint ar.d steel for the latest improve-
ment in gas lighters. This little implement
wara* time, eliminates danger and does away
with the nuisar.ce of burnt match ends. All
that is needed to light the gas is to hold
this simple little metal device close to the bur-
ner and give the slight pressure that produces
th s spark.
The device has a spring steel wire handle,

with the round file and sparking material so

attached to the end that a pressure of the hand
causes the sparking material to pas.; over the
f 1? and produce the spark which lights the gas.
The file can be turned so that wear does not

Examinc the Washing
Machine that Runs by

Water Power.
oetmt constantly in one place. The Bparking
material will Iast from 5,000 to 10,000 li«*ht
in-'s, accorirn* to the care v.ith which it ta uaei
an(| is easily renewrd. Price, 25 cents. Spark.
ing material renewals, 10 cent>.

Sanitary Bake Pan and Griddle Ofler,
Th-j Home C'r.ft Shop, 2473 Wtrrn Saw

Toledo, Ohio.
The Sanitary Bake Pan and Griddle Oilar

does away with the r.ere?«ity for the gtm
piece of paper or ^mall cloth for oiling p_m
cr griddles. The strip of wicking which bg
substitute for these may be removetj tttiij
when r,eady to clean or a new piece ii needed.
The device is simply a piece of larnp wick¬

ing seven and or.e-half inches long and ona
and onc-half inches wide, folded into a beat
nickel plated wire holder. Price, 25 cents.

Three-in-One Broom Holder.
Made by S. I. Ovici, 25 We.t 42d Str***t, Hay,

York City.
Do not stand the broom in the corner whea

it is not in use. If you stand it handle down
it is likely to tumb'.e over at any moment If
left brush dowr., the pressure spreadi tha
whisks and injures the shape of the broom. In¬
stead, try the Three-in-One Broom Holder. It
is merely a steel plate with two hooks, abova
which is a projecting arm with a circular holi
I'-.rough which the broom handle passes. Thi
hooks are for hanging up the whiskbroom and
dustpan, while the ring will hold the broom
at any height and keep it well away from thfl
wall. Price, 15 cents.

IT HAS BEEN MY EXPERIENCE

The»e "Experienres" are aelected from the hundreds sent in by our reader? flTfl pnal *ic| ti

we can Iind space for and pay $1 for each one that ia printed.

It has been my experience that two thicknes.ses
of an old Turkish towel covered with gingham
make the best kitchen holder. Such a holder can

bu washed daily and is so soft and pliable that
the washing la easy. Doubtless the rough sur-

lY.ecs of the towelling retard the heat, for it sur-

passes anything we hr.vc ever bought or made..
<;. A. V., New Jfliaey.

I save old envelopes that have not he. n >ealed
ana have mucilage on the nap, cut them off and

put them in an old envelope, and fl/Bflfl marking
my preserve jam cut them the size that I need.
They stick splendidly and cost nothing.

I also save all old envelopes, keep them in tho
kitchen drawer, cut them open and use them for
so many things, recipes, memoranda, etc.

It is surprising to find out how many uses they
can serve..A. M. K., Mass.

When lace curtains are getting a little old and
have become tender where the sun has shone on

them, l ahvays baste cheesecloth on the wrong
side of the curtain where it is rotten. If it is
basted smoothly across the curtain before laun-
dering, the strain of water and frame will come

on the cheesecloth and the life of the curtain will

be prolor.ged at least six years.Mrs. W. H. B,
N%4V York.

When washing Georgette crepe add a tablf
spoonful of granulated sugar dissolved in hct
flratflf to the rinsing water. Yoo will find th* ibb>

teria] n-tains its original appearance. Wrsp iti*
a towe! and iron Irhflfl <|inte damp u.th * *»rB

iron. II. B, S., New York.

Did you e er try usir.g two pairs of pillow tlifl
at once .two iilips for each pillow? The firat ilia
that is drawn on is iniended to protect the pillow
casing and also to keep the strir-es or figurea frem

f.howing through. Tor this purpose the slipa thal
have worn too thin to stand further hard utaf*

will be found to be all right.--Mri. F. P. P-, Teiat.

When ahrinking a picce of cotton gooda leava il
folded in smooth folds just as it comes from ta*

store. Lay it carefully in the bottom of the bati-
tub filled with hot water. When the water i» C«I4
lift it gently to the top of the tub and let it baal
on the side of the tub draining into the top. B*
sure to keep thc folds smooth. When dry tt will
not ha4-e to be ironed before flaiag -Mrs. Vt. n.

H., N'ew York.

IN PI ANNINT. the daily menu ao much
df th.- laaaclal -u.n*.*. of ihe
kiti hen dopati.l;. upon Btilislag Ihe

"li t (41 r>." Bdvaatagcooal) thal ihe
car.ful ratcr.T should Inniiliarjjre her-
flflU aritfl r> Ipea trhirh **ill rttitiun-
*tr;:ic ho*a i(4id eaokad food aaas hc
a.r.iil a-.. aartfrflatall) tlmt it *»ill he
«4ui*. aa palatabla a* tth.-n it appoar.
in Iti orij;in.il fi.rrr..

Oflfl fi4-(|iicntl> hoar* it atated.and
it i« aaitfl Iru.'.thnt thr trained high-
pr.. i-il (.mk 1*1 r«-allv an ecomamical
pro;i(.*i|i(.n. B4**t*aaefl ahfl never wartta
fcoix! ninlorial. bii! B84H Up rvery BCSBfi
lhat i* lit fur hum..n comumption.
Often it i* lhaaa aaaall poatiaua. ..ht-n
bletided ti<e«-tlu-r la raiiet) or added ti»
u hit «.f new in.iw ri.il, tiu.t gh*a "that
ludeaeribable Havor" wktrk ka so d«--
stiral.lt* and for which Ihe I rench chefs
«rt- tasaasaBi

ll.- tr\ Mire th.tt Mie hutchrr .end*
home nll bonar-a, ni.at IrininiiiijrH aml
I.I, for ___*__ d.iublla-.* ihe hou**e-
kif|i« r h.i* pm.l » .(»4xl price. Many a

|{.kmI, nutritiout *oup c.«n bo made* from
the*.4- aaaaa BOaaa am! inmininiia, »«hilr
thr fat. tried out and addt-d to tour

jar ol "*1r PpiagB.'* *»ill li.'P materially
ln kecpipjr down 1*8*81 bill lor other
asMwiaaUag.
On the Monday morning .i-.it Ifl the

Monday
________f_UR

Stewed Crab.pplet.
l ookatj ( t-real

TtiBgoe Otneiot (lant of cold tainjrue)
Mork. t off.tr (*kr Coffe*"

l.t NCIIKOV
4 -Ttfable Stuffed Pepprr
1 'imn t'.rrud uiid Huttrr

I'latr Vl n 'l:IHK-t"0 Ptfl
g>_NNIl

i. ...-.' t lan>*
katatrj -nure

¦uro I'olatot. Slfwt-d Touiuloea
..!...! \ >jl«* ( untard

Ice box (here will probably be found
a-ufli. i.iit of the cold lamh to answer
fur the i icniiig dinnrr on Monday, and
alao fur Tueaday'a lunrheon, sshile the
laat hit» of cold tuii^ue mii Bfl mim t-.i
and ti-rd lo enri, h the brt-akfast umelet
on Monda\.

W.tti Ihe exreption of tbe pot ru.,at
planned fur Saturdas'a dinner, large
..,.-. .a of meat and jointa BBfli been
asoided, tiie two "lish dinnera." tbe
rolied flank Mcak and the broiled pork
ra-mi.-r Imii being purehased only in
Miftu ii ni qunntity to allow of (he s< r

4 ii <¦ for dinner and enough for a savory
made diah for the ne\t day'a brcakfast
«>r lunchesin.

\\ ith the paaaing of the peauli MflflMI
and the best of the nielona, the houae-
BBlflfll loaeis tto of her heat hreakfast
fruits. Apples, Bartlett peara. and
icrapea, hosseser. will be found worthy
Min eaanrs, and Ihe lusiious grape fruit
lhat is als»84H aurr uf a ssarm welrome
Mi.14 bi- aem-d orraainnally until it he-
i iimi-H more reaaonable in price. as the
BflflflBfl adtancea.

ln lhe aralloped lish with tomatoes
and the lish aalad will he found excel-
len( eaamplea of temptinc dishea whieh
may be prepared from "leftotera)," while
Ihe bruwncd haah wilh green peppers
made from remnants of the pork ten-

derloin will have a very' delicate flavnr.
tasting very much a» if it were pre¬
pared from cold rhitken. A hit of
poultry' seasoning added Ifl the ha>.!i
will make it a -nll better subatitute for
poiiltrs, and the rombinaliori of ehlflpidmeat, potatoex and pcpper* Hhould lie
moislened alightly with a little thi.k
iream before it ia browned turr in tiu
pan.

Tetted Recipei.
MOCK COFFEE CAKE.

Kemove (he rrusts from slices «if
whole wheat bread. But ter them gen-erously on both sides. las them in a
buttered baking pan and spread the
top* with a mixture of etjual part- of
sugar, rinnamon, a lew rhopped raiiins
and just enough milk lo form a paatflthat will aipread. Place Ihe pan in a
4ery hot (ivpnand serve when the pasteis deliralelv \rowned. Thia la a de-
licioua auba(i(u(e for a ho( breakfast
bread.
VEGETABLE STIFFEI) PEPPERS.
Theae delicariea are rather a novelts.

and they will be found parlirulariygood when fresh corn ia in season. Also
lhe> form an exrellcnt method of ulil-

MEALS ALL PLANNED
FOR THE COMING

WEEK
Ail recipes haive been tested Lrj the writer,

VIRG1NIA CARTER LEE
Culinary Expert of The Tribune Institute.

I hese menus are arranged with par¬
ticular care as to the correct food
values, a due measure of economy
and the introduction of novel and
tempting dishes not found in the
average coolc book.

izing bits of vegelablea too small to
be served in any other way. Cut a
slice from the stem ends of the pep-
pers, then cut them in halves and re-
mo\p the seeds and membranes. Soak
in cold water for half an hour and cook
in boilinir, salted water for hfteen min¬
utes. < ut from tb- --obs Ihe cooked
pulp of three ears of corn and add a
hit of grated onion, three tahlespoon-"
ful* of Krated bread crumbs, one small
cooked tarrot finely ehopped, two table-
spoonfuls of ehopped parsley anrl the
ehopped pulp from two peeled toma*
toes. Season the vegetable forcemeat
with pepper, salt and celery salt to
taite and nri. in three tablenpoonfuls
of melii'd butter and two tablespoon-nils of lomato rataup. HII into the
drained ptppers, cover the tops with
browned br4*ad rrumhs and cook in a
ral her hot oven for twenty minutes.

PISI ANI> TOMATO SALAD.
I lake any of the rold cooked halibut

into small piece. and mix with nne
ehopped hard boiled egg, a few capers,
a slice or two of ehopped pirkled beet
and half the quantity of shredded let-
tuce that you have fi.h. Season lightly
with salt and pc-pper and moisten with
a mavormaise drrssing. Have in readi-
ness peeled, chilk-d tomatoes from

whieh the cenlres have been removed:
(ill with the fish salad ar.d arrange each
tomato in a nest of crisp l.-ttu.-e leaves.
Mask the top of each tomato with a lit¬
tle al lhe drcsaing and aprinkle over
chopped cucumber pickle.

¦U1114I ( AKES.
Southern recipe.Mix together one

quart of nifted Hour, two heaping tea-
spoonfuls of baking powder and one
teaspoonful of sal(; (hen rub in wi(h
(he iinger (ip* (hree (ablespoonfuN nf
butter. Mix to a sof( dough with cold
milk, roll out on fhe bread board into
a shert one-quarter of BB inrh thick
and cut into round cakes. Lay on a

moderately hot, greased griddle. and
when nicely browned turn and brown
on the other side. Tear open. butter
liherally and aend immediately to the
table, covered with a napkin.

CHOCOLATE PAKFAIT.
Put into the upper part of the double

boiler a quarter of a rupful of milk.
Add one and a half aquarra of unsweet-
4-ned chocolate Igrated). « few grain-.
of salt and half a cupful of sugar. Couk
over hot water until lhe augar i»
melted anil lhe chocolate dissolved.
Kemove from the lire, add one tea-

spoonful of vanilla extract and allow
it to BflflB, When quite cold fold in ont

pint of chilled double cream that haa
heen whipped solid with one table*
spoonful of powdered augar, .nd beat
again until the mixture i. a* thi'k aa
charlotte russe. Turn into a mould with
a watertight covcr and burv in ice and
rork salt about three or four hour* be¬
fore serving. In free/ing weather n<jire and salt need be used, the mould
being set outaide until the parfait il
frozen.

FRITT (HARLOTTE.
Thl» is a very delicioua dessert, and

if one has the ingredient. at hafld It
may be prepared in about six or t'*8^'minutes. Hits af almost anv pre*erved
or frt'sh frult may be used..banana's
Maravhino cherries. pcache-a. .traw*
berrie^ and preserved gir.ger being ex*
callaait. l'or live persons allow half a

pint of chilled d. _ble cream. Whip H
until It retains its shape, sweeten very
slightly with powderet* ugar and fold
in Ihe ehopped druined fruit?*. I'ombi*
.tleflB oi different fruit* are SSJflflf
Un!. I.ine tall. slender glassea with
halved lady tingers, lill up wlth th.
fruit '.rivrn and ornamcnt with a few
(rvstaili.cd cherries.

Tuesday
BBEAKFAST

Moiilil.-d Cer*»l with Dai..
Calfa Lirer and Bat-on
Bnlirred Toaat lullii'

1.1NCHE0N
Ilr.iwn Minre of Ijsmb on Toasl

(laat of rold lamb)
Stewed Qulnre* Wafera

DINNEK
Itmb llrufh wi.h Barlrs ilanib honr)

Kried tUBhiif Stcaks
Esral!o|i«-d I'otatna-a ttuttrred ( arn.ta

I . tn '. Salod Gingrr Frappe

Wednesday
BKEAKFAST

(irtpea
t'ncooked Cereal

Green Tomato Oyalers
liaised Cinnamon Budb Coffee

l.l'NCHEON
Fish and Tomato Salad

( heeae Slires
Grape Juice Jelly

PINNFK
Cream of ( abhage S<iup

l;..ll-.t Hank Steak
French Fried Putflffla Green (.irn

Yrgi-tabie Salad
Apple Tart

Thursday
HREAKFAST
H.rllett I'e.r*

( ornmeal .Mush
Fish Cake. Tomato Sauce
Toaated Muffin* Coffee

LINCHEON
Cold Sllred Roll Spiced Peache.
(Iast night's dinner)

Raked I'otatues
Apple Sance l.inger Snapa

DINNER
Cream of Cflffl Stiup
(lasj night's vegetable)

llroiled I'ork Tendrrloin Kried Apple*
M.shed l'i i.ii". -. H..I...I Unions

Heet Salad 1
Prune Whip

Friday
BREAKFAST

Bananat, baked with l.emon.
Poached Eggs on Toaat.

Fried Cornmeal Mush Maple S>rup
Coffee.

LFNCHEON
Browned llath with Green PepperB

(from Pork Tenderloin.)
Buttrrmilk Bisruita
Baked Maple Applea

DINNER
( ream of I omalo Soup
Bakrd Stuffed Haddoct

Paraley I'otatoea l.ima Beans
( atbbage Salad

Chocolate Parfait
-aaaa_., ¦ -,

Saturday
HREAKFAST
(ireen liagea

< ....k.il Cereal
Scalloped I inh. with Tomatoea

(from Haked Haddock)
Butter Cakea. Coffee

LI'NCIIEON
Tomalo Rarebit Toaat

Olives
Coffee Spice Cake

MNaJII
Heef Houillon with Tapio.aPot Roasl Mashed Polaloea

C.uliftower
Jelly Salad

Peach Milk Pudding

Sunday
BREAhFAST

Hahed Grapt-frait
Creamed Smoked Beef

Oreal Griddle < akets Maple Ssrflfl
Coffet?
DINNER

Uloater PiBte Canapf-a
Roast Durk Apple IflflBB
Rice Potatoes Corn Faddini

Tomato Salad
Fro/cn Orangea

Sl PPER OR l.l NCHEON
Slked Pot Uoasl CbfM Saaca

I'olato Salad
l.ia-al.-d ( rumiielt
Fruit ( harlotte


